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ABSTRACT 

This modified version of a previously published title 
provides additional information on foods for which reimbursement may 
be obtained from the United States Department of Agriculture (USDA) 
by child care centers and family day care homes participating m the 
Child Care Food Program. Such foods, called creditable foods, are 
those that may be counted toward meeting the requirements for a 
reimbursable meal. Foods are determine:^ to be creditable according to 
these factors: U) nutrient content; (2) customary function m a 
meal; (3. the degree tc which they meet regulations governing the 
cniJd Nutrition Programs; (4) the degree to which they meet the Foci 
and Drug Administration's Standards of Identity; (5) the degree to 
wnich they meet the USDA's standards for meat and meat products; and 
(6) agreement with administrative policy decisions on the crediting 
of particular foods. Preliminary contents offer definitions, 
explanations, and a chart listing amounts and types of food to be 
served tc children 1 year of age and older. Discussion of food groups 
covers miljc, meat and meat alternatives, vegetables and fruits, and 
bread and bread alternatives. It is emphasized that the lists include 
only items about which inquiries have been made or which have been 
credited incorrectly. The index includes 272 foods. vRK) 



* Reprod-:ctions supplied by EDRS are the Dest that can be made 

* from the original docurent. 
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All insals served to children under the Child Care Food Program are served at 
no s^iarate dbarge regardless of race, color, sex, age, handicap or national 
origin. There is no discrimination in admissions policy, meeil service or the 
use of facilities. Any cotplaints of discrimination should be sufcanitted in 
writing to the Secretary of Agriculture, Washington, D.C. 20250. 
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I?]^ goal of the Child C^re FtXJd Program (CXTP) is to inprove the health and 
ntinritjLC4ni of tc-n natia^^s coiidrsn while pronoting the develqfsnent of good 
eatir>g habits and rsjtxiti on ^iKation. The Food Buying Guide for Child 
N;:!n itian Piograi/^ . JtJOd ?nd Nutrition Service Program Aid Number 1331, is the 
priarcipal tool to dsftenaijfje the ccsitrikxiticai foods make toward the meal 
lecjjir^esusnt^^ ^bethcr foods are producei on site or purchased ccanmercially- 
Ihis rs5€?arc^ ha^ besn pr^ared to provide additional infomation on 
creditable fooife ixi drdld care centers, outside-«;iiool-hours care centers, and 
family c5ay car^^ i^:ss, 

^g32^^is foods are those foods that may be counted toward meeting the 
i-oquirsK^nts lor a reis2:^sable meal. Foods are determined to be creditable 
based t:>e foliow-irg factors: (1) nutrient content; (2) custanary function 
in a Tical; {3} ivr^fehar they tsb^^ regulations gaveming the Child Nutritiai 
PTOc^raiPS (on queriTtity x:^xhx^Xi\S and/or by definition) ; (4) vAiether thoy 
Kissst fTA's Stapd;?irds *of l^tStr/; (5) vinether they meet the USDA^s standards 
for iiie^ct and meat products; ard (6) agreement with administrative policy 
d^ix>ions an the crediting of partioolar foods. 

Hc*ujredit^ble ox "othu:'' foods dre those that are not creditable because they 
do not iTJeet th-^ aSxr^e criteria. "Otter*^ foods do not meet the requirements 
for any ccsrspcnent^ h\ the. jrssal patteri'*So "^fencreditable foods may sujply 
calcrie^f vtiicSi help iDeet en^irgy needs of grcwing boys and girls and may 
ocTitribute additinnal pix>tein; vitamins, and minerals* They can be \zsed to 
tuppl^m^ti the reared meal ccatponents to inprove aoc^Jtability, ard to 
satisfy the diildren's appetites. 

USia. reiitfcnirses cMl-i Ccvre centers and family day care home sponsors 
pi^rticipatir^ in the OCF? for the meals served , not for individual foods . A 
ireaj. is rscistfursable if it contains those loods in the amounts outlined in the 
CCFP meal patterns. Therefore, a iteal may be made up of both creditable fccas 
and noncreditable foods. 

TSiis publication is not designed to firovide guidance concerning the CCFP 
infant meal patterns. For information in this area, or any questions 
cx^nceming this handbook, please contact your State agency or family day care 
home sponsoring organization. 



THE LISTS OF CREDmBIE AND VKM CREDmBIE FCXDDS IN THIS 
FUBIICATKa^ ARE NOT ALL INCmSIVE. THE HJBL[CAITC»[ INdUDES 
(MjY those poods ABOOT which m have RECEIVED IN??JIRIES OR 
HAVE NOTED AS BEING CREDriED INCORRECTLY. 
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DEFDWnCWS AND/CR EXPLANATIONS 
1. OiHd Nutrition (CN) L^l 
CN Label: 

Is a voluntary Fs&^bI labeling program for the Child 
Nutrition Pro^frains. 

Provides a ^^arrait^ for CSI lafcelei products. 

Allows mnufacturer^ to state a prod^iot.'s contrilxition to the 
irml pattern r^oireasnts (xi their iaV^s. 

How to identify a labal: 

A C3^ label will always cx^sntsiii the folic^inj inforrrsation: 

The CN logo v^ich is a distii^A border* 

The Tceal patter a:ritrii%:t:ion statai^ant. 

A 6-digit prrdixct identificaticn nuirjber. 

Ihe month and year of aipro.^ • 

GOOOOO : 

: TblB 5*00 oz. - '9izza with Ground : 

: Bsef and Vegetable Protein Pm- : 

: duct prwif5es 2.00 oz. equivalent : 

: ireat/meat altemata^ 1/2 ojp sen/"- : 

CN irq of vegetable, ard 1--1/2 serv- CN 

: ings of bread altetrate for the : 

: Child Nutrition ^feal RatiDem : 

: Requir^isnt. (Use of this lego : 

: and stat^sr^t authorized by the : 

: Food and Nutrition Servic:^, TJSDA : 

r 05-84.) : 

» — ^ ...h:^! . 



For a detailed ^lanation on Child Nutjrition (Qi) labeling, see the Food and 
Nutrition Service Pegulations for the Child Care Food Program, Pai't 226, 
Axi^rdix C. 
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Definitions anc3/or Explanations 

2. •'Bfest food" restaurants are specialized in the rapid preparation and 
service of food (as haiiiburger or fried chicken) . "Fast Food" is creditable 
(limitai to special occasions) if it meets the program meal pattern 
raguirsments, and if it is approved by the State agency. Some State agencies, 
with the approval of USDA, do not allow reimbursement for meals obtained at 
fast food restaurants. 

3. Fish - hare caught - not creditable under the Child Care Food Program. 
Can be a safety hazard because of the danger of pollution and contamination. 

4. Game - e.g. Venison, Squirrel, Rabbit, etc. - For safety reasons not 
creditable under the Qiild Care Food I*X)gram unless inspected and approved by 
either the State Agency or the Federal Authority. Use of these items is not 
recomnvended because of the pr^ential h^ialth hazard. 

5. Kane canned foods - For safety, hcxne canned foods are not allowed in meals 
reimbursed under the C3iild Care Food Program. Because Clostridium botulinum 
is dangerous, it can produce an extremely potent toxin in the canned food. 
This poison can be present in food v4ien there is no evidence of spoilage. 

6. Hca32a frozen foods - ^re creditable under the Child Care Food Program if 
approved by the State Agency. 

7. Hoae groun fresh foods - Are creditable under the Child Care Food Program 
if approved by the State Agency. 

8. Honey should not be given to or used in foods for infants under 1 year of 
age because it can cause infant botulism. 

9. Onnrnercial gelatin dessert (pcwder form or prepared) is considered as 
"other food"; it is not a creditable food item. 

10. Medical ExDeptiOTS - Substitutions may be made for medical reasons vAien 
si:5ported by a statement from a recognized medical authority. Ihe statement 
shaild specify the food or foods to be omitted from the child's diet, and a 
dioice of foods that may be substituted. Refer to Federal Regulations 226.20 
(h) ajxl FNS Instruction 783-2. This information may be c±tained from your 
State agency. 

11. Product ^)ecificaticn Sheet (sometimes ccilled a product analysis sheet) is 
an infonnation sheet obtained from the manufacturer with a detailed 
esq^lanation of what the product actually contains and the amount of each 
ingredient in the product by wei^t. It must have an origined signature of a 
ccKipany official. 

12. Serving size cor portion is described by the wei^t, measure, or number of 
pieces or slices. The serving size specified in the meal patterns can be 
credited toward meeting the meal pattern requirements. 
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13. Standards of Identity - USDA or FDA starxiards for products set legal 
requirenvents for content, preparation, and labeling before being manufactured 
and sold in comt&srce. Standards of Identity set specific (and optional) 
ingredients a food imast contain vAien a product is to be labeled or identified 
by a camon pra±x±: naira. 

For Kiore detail and the latest information on the status of any of these 
standards, contact the Food and Nutrition Service Regional Office and/or State 
Agency. 

14. Vegetable Fra^hi Pj:oc3ik±s (VP?) are food canponents v*iich may be used to 
substitiAe, .3JD_Eart, for n^t, poultry, or seafood. Ihese products must 
conform with the r&quiren^nts for Alternate Foods for Meals - Appendix A, 7CFR 
Parts 210, 225, 226. 

A vegetable prcreir. praiuct is an alternate food which may be used to meet 
part of the meat/itnat alternate requirement of the meal patterns for child 
natriticn programs, Hc^^er, before using these products and claiming the 
mals for reijifoursCTent, contact the Food and Nutrition Service Regional 
Office ar^or State Agency. 



CHEID CaRE FOOD F£SXSm MEAL PATTERNS 

This chart lists tha amcunts and types of fcxxi to be served 
to children 1 year old and older. 

MEMi OCBDPCNEKIS I AGES 1-2 | AGES 3-5 I M3*S 6-12 



BREAKERST 
Milk 

Juice or Fruit or Vegetable 
Bread or Bread Alternate 
including cereal, cold dry 

or cerecil, hot cooked 



1/2 cup 

1/4 cup 

1/2 slice 

1/4 cap or 

1/3 ounce 

1/4 cup 



3/4 cup 
1/2 cup 
1/2 slice 
1/3 cup or 
1/2 ounce 
1/4 cup 



1 cup 
1/2 cup 
1 slice 
3/4 cup or 
1 ounce 
1/2 



SNACK (SUPPIB5EOT) 

Select 2 out of 4 ccaiponents 

Milk 

Juice or Fruit or Vegetable 
Meat or Ifeat Alternate 
Bread or Bread Alternate 
including cereal, cold dry 

or cereal, hot cooked 



1/2 cup 
1/2 cup 
1/2 ounce 
1/2 slice 
1/4 cup or 
1/3 ounce 
1/4 cup 



1/2 cup 
1/2 cup 
1/2 ounce 
1/2 slice 
1/3 cup or 
1/2 ounce 
1/4 cup 



1 cup 
3/4 ci^ 
1 ounce 
1 slice 
3/4 ci^ or 
1 ounce 
1/2 cup 



lUNCH CR SUPPER 








Milk 


1/2 cup 


3/4 cup 


1 cup 


Meat or Poultry or Fi^ 


1 ounce 


1 1/2 ounces 


2 ounces 


or egg 


1 


1 


1 


or cheese 


1 ounce 


1 1/2 ouiK:es 


2 ounces 


or cooked dry beans or peas 


1/4 cup 


3/8 cup 


1/2 cup 


or peanut butter and other 


2 Ibsp. 


3 Ibsp. 


4 Ibsp. 


"butters" 








nuts and seeds 


1/2 ounce * 


3/4 ounce * 


1 ounce * 


Vegetable and/or Fruits 


1/4 cup 


1/2 cup 


3/4 ajp 


(2 or nvore total) 








Bread or Bread Alternate 


1/2 slice 


1/2 slice 


1 slice 



Milk includes whole milk, Icwfat milk, skim milk, cultured buttermilk, or 
flavored milk made frtxn these types of fluid milk which meet State or local 
standards. 

Bread Alternate may also include an equivalent serving of items such as a roll, 
biscuit, muffin, cooked enriched or vAiole-grain rice, macaroni, noodles, or other 
pasta products. 

* Nuts and seeds may be credited tcwards meeting only 50% of the meat/meat 
alternate reguirement. 
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MIIK 

Child Care Food Program (OCFP) rBgiilations require that, to be eligible for 
cash iBiinbursemexTt, each breakfcist, lunch or supper must include fluid milk. 
Fluid milk is one of the qptions for a snack, 

"Milk" means pasteiorized fluid types of unflavored or flavored v*iole milk, 
Icwfat milk, skim milk, or cultured buttermilk \^ch meet state and local 
stancJards for such milk exc^jt that, in the meal pattern for infants (8 months 
15) to 1 year of age) , "milk" means unflavored whole fluid milk or an 
equivalent quantity of reconstituted evaporated milk viiich meets such 
standards. All milk should contain vitamins A and D at levels specified by 
the Food and Drug Administration and be consistent with state and local 
standards for such milk. 

At breakfast you must provide a serving of fluid milk as a beverage or use it 
on cereal, or i:ise it in part for eacii purpose. Both lunch and sufper shall 
contain a serving of fluid milk as a beverage. Refer to the OCFP meal pattern 
for quantity requirements. If milk is one of the two cotponents served for a 
snack, it must be fluid milk as a beverage or used on cereal, or used in part 
for eacii purpose. Kcwever, milk may not be credited for snacks when juice is 
served as the other ccafrponent. Ihe snack must include at least one solid food 
item. 
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MILK 



POOD 



YES : NO 



OCWMENIS 



i'lilk, fliaid 
(unflavored or 
flavored) 

Acidified Milk 



Bottentiilk 

Certified Raw 
Milk 

Cultured Milk 



Lactose Reduced 
MilJc 



Lcwf at Milk 
Skim Milk 
Soybean Milk 



UHT (Ulta Hi(^ 
Tenperature) 
Milk 



X 



X 



X 



X 



X 



X 
X 



X 



X 



Milk served as part of any meal or snack 
for the purpose of reiniburserfient must be 
fluid milk. 

Acidified milk is a fluid milk produced by 
souring fluid viiole, Icwfat, or skim milk 
with an acidifying agent . Exairples of 
acidified milk are "acidified kefir milk" 
and "acidified acidophilus milk". 



Regulations require the use of pasteurized 
milk. 

Cultured nii]Jc is a fluid milk produced by 
adding selected microorganisms to fluid 
whole, lowfat, or skim milk under 
controlled coxiditions to produce a product 
with specific flavor and/or consistency . 
E)canples of cultured milk are "cultured 
buttermilk", "cultured kefir milk", and 
"cultured acidc^iiilus milk". 

Lactose reduced milk is a fluid milk 
modified by the addition of lactase 
enzymes. The lactose (milk sugar) in this 
milk has been broken down into sirople 
sugars. Childiren v*io cannot digest the 
lactose in milk may benefit from a lactose 
reduced milk. 



May be used as a substitution because of 
medical or other special dietary needs. 
Medical needs must be si^^rted by a 
statement from a recognized medical 
authority which includes recommended 
ciltemate foods (see section 226.20(h) of 
the OCFP regulations) . 

UHT is Grade A pasteurized milk that has 
been heated to about 280^ F for a few 
seconds, then cooled and packaged. It can 
be stored without refrigeration until 
opened. 
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KX3D : YES : IK) : 03S/S3fIS 



VJhole Milk : 


X : 






Cheese, all types : 




X : 




Chocx5late (hot) : 


X : 




Must be made with fluid milk; only the 
fluid milk portion is creditable. 


Cocoa : 


X : 




Must be iTBde with fluid milk; only the 
fluid milk portion is creditable. 


Cream : 




X : 


Does not fit tha definition of milk. 


Creain Sauces : 




X : 


Does not - z the definition of milk. 


Cream S<X5)S : 




X : 


Does not fit the definition of milk. 


Custcird : 




X : 


Does not fit the definition of milk. 


Bggnog, OoTODercial ; 
or HcKieanade ; 




X ; 


Use of raw eggs presents a health hazard. 


Evaporated Milk 




: X ; 


Does not fit the definition of milk, exc^ 
for infants 8 months x^) to 1 year of age. 


Half and Half 




: X 


* Does not fit the definitic^ of milk. 


Ice Cream 




: X 


: Does not fit the c^inition of milk. 


Ice Milk 




: X 


: Does not fit the definitioi of milk. 


Imitation Milk 




: X 


: Does not fit the definitioi of milk. 


Milkshakes 


: X 




: Kay be used to meet the milk ccatponent of 
: lunches, simpers, and the sc5plemental food 
: servoi in the child nutriticHi programs if 
: those milkshakes contain the minimum 
: rec lirsd quantity of fluid milk per servinq 
: appropriate for the age groijp being servea. 
: Refer to FUS Instruction 783-7. 


RKSd.lng 




: X 


: Does not fit the definition of milk. 


Pudding Peps 




: X 


: Does not fit the definition of milk. 
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rKAju * 




NO : 




Recoaistituted Dry : 
Milk : 




: X ! 


See Section 226.2 of the r^ulations 
ocaycernirg the ocsntiming unavailability of 
milk. 


Sherbet : 




: X 


: Does not fit the cjefinition of milk. 


Sour Cream ! 




: X 


: Does not fit the definition of milk. 


Yogurt 




: X 


: Does not fit the definition of milk. 
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MEfiT AND MEM ATfTTO MA TRS 

C3uld Care FcxDd Program {CCFP) regulations rejuiie that a lunch or si^-per 
served mist contain tte araount of neat or meat alternates specified in the 
meal pattern. Ycu may use a serving of meat or neat alternates as one of the 
two catponents of a snack. 

Meat and meat alterrates include lean meat, poultry or fi^; or cheese; or an 
egg; or cooked dry beans or peas; or nuts and seeds and their butters (except 
for aoom, chestnut and coconut) ; or an equivalent quantity of any ccaribination 
of these foods. These foods inost be served in a main dish, or in a main dish 
and one other item, to meet this requirement. 

Please refer to the Food Buying Guide > PA-1331, pages 44-48, wiiich lists 
fresh, frozen and canmd forms of seafood caranonly used in the Child Nutrition 
Progixims. In general, the term "seafood" refers to all edible forms of 
aquatic animals. 

Vegetable protein products may counted as meeting j^rt of the neat or meat 
alternate requirement. Ha^^er, before vising these products and claiming the 
meals for reiicbursement, contact the Pood and Nutrition Service Regional 
Office anc3/or State Agency for informaticHi and assistance on the preparation, 
serving, and crediting of these products. 

Nuts and seeds may fulfill: (1) no more than c^ie-half of the meat/meat 
alternate requirement for lundi/supper for all Child Nutrition Programs; and 
(2) all of the meat/meat alternate requirements for the supplemental food 
(snack) for the Child Care and Sumner Programs. 

To be counted tcward meeting any part of the meat/meat alternate requirement, 
a menu item must provide a minitmm of 1/4-ounce of cooked lean meat or 
equivalent. 
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HEAT MD MEKT MSSSSBiSES 



FXX)D : 


YES : 


NO : 


CXMMENIS 


Acorn : 




X : 


Low protein content. 


Bacxan and Imitation : 
Bacon products : 




X : 


OcHisidered as fat. 


Bao>-Bits : 




X : 




Beans, Dry : 


X : 




See Food Buvinq Guide (FBG) paqe 40. 


Beef JerlQ^ : 


X : 




Beef jerky nade with pure beef may be 
credited; l-sxaice dried jerky equals 1- 
caince lean cooked meat. We would advise 
centers and hcw^ against using beef jerky 
due to its hig^i salt (sodium) content. 


Bologna 


: X : 




"All-iaeat" or poultry products that do not 
contain by-products, cereal or extenders. 
See FBG page 38. 


Canadian Bacon 


: X 




1 lb. (16 oz.) will yield 11 1-oz. servings 
, of cooked meat. See FBG page 42. 


Canned or Frozen: 
Beef Stew 
Chili Mac 
Meat Stew 


; ^ ' 


: . ' 


: Creditable only if (1) they are a Child 
: Nutrition (CN) labeled product; or (2) you 
: have a product analysis sheet signed by an 
: official of the nonufacturer (not a sales 
: person) , stating the amount of cooked lean 
: nveat/meat alternate per serving. 


Pizza 








Pot Pies 








Ravioli 








Canned Pressed 
Lundieon Meat 


: X 




: Mast be all-ineat with no binders, fillers, 
: by-products or extenders. 


(3ieese food and 
Cheese spread 


: X 




: Two-ounce serving equals one-ounce meat 
: alternate. See FBG page 31. 


Cheeses: Natural, 
Processed, Cottage 


: X 
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ME^ HEAT AEO^SIKI^ 



PCXDD : 


YES : 


NO : 




Chestnuts : 




X : 


Lew protein content. 


Chitterlij>gs : 




X : 


Considered as fat* 


Ocxx^nuts : 




X : 


ICM protein cx)ntent. 


Corrdogs : 


X : 




The bread is credited like combread as a 
bread/bread alternate; the frankfurter is 
cr^iited as a ineat/iieat alternate (see Food 
Riyinq Guicte (FBG) pacies 119 and 38 
respectively. 


Cream Cheese : 




X : 


Contains less protein and more fat than 
other creditable cheeses. A serving size 
that would provide an equivalent quantity 

: of protein would be excessive, especially 

: for preschool children. 


Deviled Eggs 


: X ; 






Eggs 


: X 




: Cooked only. Paw eggs are a health hazard. 


Fishstidcs 


: X 




: Only the edible fish portion is creditable. 


Frankfurters 


: X 




: All-meat or poultry products that do not 
: contain by-products, cereal or extenders. 
: See FBG page 38. 


Game 






: Venison, Squirrel, Ral±)it, etc: for safety 
: reasons not creditable uncJer the CCFP 
: unless inspected and approved by either the 
: State agency or a Federal Authority. Use 
: of such items is not recommended due to the 
: potential health hazard. 


Kidney 


: X 






Liver 


: X 






Neuf diatel Cheese 




: X 


: Soft unripened cheese sijailar to cream 
: cheese but containing less fat and more 
: moisture. 


Nuts 


: X 




: Full meat/meat alternate credit for snack 
: but no more than one-half credit for lunch 
: or si?3per. Be careful not to serve nuts to 
: children under five years of age to avoid 
: choking* 
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MEAT AND mm MSSSSS^OSS 



POOD : 


YES : 


NO : 




Oxtails : 




X : 


Saall aiQount of u^eat cx)ntent. 


Peanut Bat:ter : 


X : 




See Food Buyina Guide (FBG) pacre 39. It is 
suggested that peanut butter be served in 
cofftibinat ion with another protein item , 
siiK^e the required portion sizes for peanut 
butter may not be acx3^>table to presdiool 
children. 


Peas, Dry : 


X : 




See FBG page 40. 


P^peroni : 


X : 




All-Jtveat or poultry products that do not 
contain by-products, cereals or extenders. 
See FBG page 38. 


Pig Feet : 




X : 


Small amount of meat content. 


Pig Nfack Borses 




X : 


Small amount of meat content. 


Pig Tails : 




: X : 


Small aiTiount of meat content. 


Pimento Cheese 


: X 




: Two-ounce serving equals one ounce of meat 
: or meat alternate. See dieese spread, FBG, 
: page 31. 


Pizza, hoonaemade 


: X 




: If the amounts of meat or meat alternate 
: ingredients are identified and documented. 


Pizza, cxxtimercially 


: X 




; Creditable only if (1) it is a Child 
: Nutrition (CN) labeled product; or (2) you 
: have a product analysis sheet signed by an 
: official of the manufacturer (not a sales 
; person) , stating the amount of cooked lean 
: meat/meat alternate per serving. 


Polish Sausage 


: X 




: A cooked, smoked saiosage containing not 
: more than 30% fat, similar in catposition 
: to frankfurters, knockwurst and similar 
: sausage products. 


Pcwiered cheese in 
boxed macaroni 




: X 


: The petered cheese mix is not credited 
: toward any of the foai ccaotponents. The 
: macaroni, if enriched, can be credited as a 
: bread alternate. 
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1^2^ MD mm Msssmixs 



POOD : 


YES : 


NO : 


ammis 


Sausage : 






Please refer to the Food Buvincr Guide 
(FBG), pages 38 and 42 for the varioi* 
types of sausages. Also refer to Meat and 
Poultry Insp^ion Regulations, Standards 
of Identity, Part 319, for specific named 
sausage products. 


Scruple : 




X : 


Insufficient meat content. 


Seeds : 


X : 




Full meat/meat alternate credit for snack 
but no more than onot-half credit for lunch 
or simper. Be careful not to serve seeds 
to children under five years of age to 
avoid dioking. 


Shellfish 


: X 




: Must be fully cooked; only the edible fish 
: portion is creditable. 


Soups, homemade 
containing: Meat, 
fish, poultry or 
other meat 
alternate 


: X 




: Creditable as a second source of meat or 
: meat alternate if minimum required amount 
: of 1/4 oz. per serving can be identified 
: and documented. 


Soups, commercially 
pr^)ared 




: X 


: Insufficient meat/meat alternate content 
: per serving. 


Tofu 




: X 


: Tofu is soybean curd, Ihere is no Standard 
: of Identity for tofu. llie product can vary 
: fron one manufacturer to another. 


Tripe 


: X 






Yogurt 




: X 


: A serving (8 oz.) does not contain 
: sufficient protein to meet requirements. 
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VEX2XABLES AND FFDTIS 

A breakfast shall contain a serving of vegetable (s) or fruit (s) or full- 
strength vegetable or fruit juice, or an equivalent quantity of any 
ccffhbination of these foocis. 

Both lundi and supper shall contain a serving of two or more vegetables or 
fruits, or a ccKibinatian of both. Full-strength vegetable or fruit juice may 
be counted to meet not more than one-half of this requirement. 

In order to be creditable, a juice must ccxitain a minimum of 50% full- 
strength juice; and then only the full-strer^th juice portion may be counted 
to meet the fruit/vegetable requirement. Therefore, it is iirportant to read 
the product label. As a practical matter, we strongly recommend that only 
full strength juices be used. If a less than full strength juice is used, the 
volume of liquid that must be served to conply with meal pattern 
requirements is generally excessive for presdiool children. 

Cooked dry beans or peas may be counted as a vegetable or as a meat alternate, 
but not as both in the same meal. 

A serving of vegetable or fruit may be credited as one ccirponent of the 
required two ccm^xDnents of a snack. However, juice may not be credited as one 
of the oxnponents of a snack viien milk is served as the only other cotponent. 

Vegetables ani fruits are credited as served. Small amounts (less than 1/8 
CMp) of vegetables and fruits used for flavorings or as c^ional ingredients, 
such as garnishes, may not be counted to meet the vegetable/ fruit requirement. 
These small amounts are generally not controllei, and it is hard to determine 
the contribution to the meal. 

Vegetables or fruits served as a ocxtibination item, e.g. fruit cocktail, 
succotash, peas and carrots, mixed vegetables, etc. may be credited to meet 
only one of the two required ccaiponents for lundi and sij^per. 

All condiments and seasonings are rKrt: creditable food items; they serve as 
accessories to enhance the acceptability of the mecil. 



VBSnS^BLES AND ERDTES 





XX.O * 






i^le Cider : 


X : 






Afple Fritters : 


X : 




Must have at least 1/8 cup of apples per 
serving* 








aelatin salads. 






X : 


Less than 1/8 cud Der servinci inav not be 
counted to meet the vegetable/ fruit 


Banana in Pudding : 




X : 


Lbss than 1/8 cup per serving ~ may not be 
r»ntin't"*^rf +-n itip^t the VACfetable/fTTuit 
requirement. 






Y 




Bean Sprouts : 


X : 










X 


p rr "?ifip<^" Tuice dTinks clinches v^^ich 
' contain less than 50% full strength juice. 


Fruit 




; X 




Carrot in Bread 




: X 


: Less than 1/8 cop per serving - nay not be 
: counted to meet the vegetable/ fruit 
: requireroent. 


com Ghips 




: X 


: No nutritional value; see the Food Buyinq 
: Guide (FBG) pacje 139. 


Com Synjp 




: X 




LxanDerry Juice 
Blend 


Y 

* A 




: a blend with another 100% juice is 
! rrrf^itable: for escunole. cranberrv iuice 
: mixed with apple juice. 100% crcinberry 
: juice is generally not coaronercially 
: available and is not considered palatable. 


Cranberry Juice 
CcOctail 




: X 


: Contains less than 50% full strength juice. 


lirinks, Fruit 




: X 


: Contains less than 50% full strength juice. 


Dry Spice Mixes 




: X 





o 
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VBGEDVHTES AND nSJTTS 



POOD 



YES : NO : 0»MENIS 



Figs in Fig Bar 
Cookies 

Frozen Fruit Jiaice 
Bars 



Plozen FriL-t 
Flavored Bars 

Fruit Ccii)lers 



Fruit Crisps 



Fruit Drinks 



Fruit Juice Bases 



Fruit Flavored 
Canned "Fundi" 

Fruit Flavored 
Peters 

Fruit Pies 



Fruit Pie Filling 



Fruit Sauces 



X 



X 



Amount too small to count toward 
fruit/vegetable cxaiponent. 

Most COTtain a roiniMim of 50% full strength 
j uioe • Only the j uioe portion may be 
counted to meet the fruit/vegetable 
requirement* 

Do not contain enout^, if any, fruit juice. 



Must ccaitain at least 1/8 cup of fruit per 
serving. 

Must contain at least 1/8 cup of fruit per 
serving. 

Contains less than 50% full strength fruit 
juice • 

Does not contain sufficient amout of fruit 
per serving. 

Deos not contain a minimum of 50% full 
strength juice. 

Does not fit the definition of fruit. 



Most contain at least 1/8 cxjp of fruit per 
serving . Use of such items should be 
minimized due to high sugar content. 

If the predOTiinant ingredient is fruit, it 
will provide one-hcdf credit; that is, 1/2 
cap of fruit pie filling will provide 1/4 
cap of fruit credit , unless otherwise 
documented. Use of such items should be 
minimized due to high sugar content. 



Only the fruit portion of the sauce . 
Minimum serving of fruit must be 1/8 cap. 
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VEGEIhBLES FFUIT5 



FOOD : 


YES : 


NO : 


OOMffiNTS 


Fruit Snacks : 




X : 


For example, bars, roll-ups, wrinkles, 
cakes, candy; do not contain sufficient 
airount of fruit per serving* 


Gelatin Salads : 
with fruit and/or i 
vegetable : 


X : 




Must contain at least VS cxjp (2 Tbsp) of 
vegetable, fruit or fu].l strergth fruit or 
vegetable juice per serving . "Fruit 
Flavored" gelatins are not creditable ♦ 


Gelatin Deserts : 
with fruit and/or : 
juice : 


X : 




Must contain at least 1/8 cup (2 Tbsp) of 
fruit or full strength juice per serving* 
"Fruit Flavored" gelatins are not 
creditable. 


Gravy Bases : 




X ; 




Hominy : 




X : 


Considered as "other food", see the Food 
Buyina Guide (FBG) , pacre 137; no 
nutritional value other than minimal 
: amounts of fiber and starch. 


Honey 




• X 




Ice Cream, Fruit 
Flavors 




. X 




Jam 




: X 


: Insufficient fnxit content per serving. 


Jelly 




: X 


: Insufficient fruit content per serving- 


Juice Blends - All 
Fruit 


: X 




: These are coa±)inations of full strength 
: juices. 


Ketchup 




: X 




Lemonade 




: X 


: Requires dilution beyond the 50 percent 
: limit for palatability. 


Maple syn^j 




• V 

: A 




Mayonnaise 




X 




Muffins with Fruit 




: X 


: Less than 1/8 c-jsp per serving - may not be 
: counted to meet the vegetable/ fruit 
: requirement. 


Mustard 




: X 
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VBGEEftHEES AND FFUTIS 



FOOD : 


YES : 


NO ; 


0CM4EOTS 


Nectar - Canned : 
^ricxts, pea2rs, : 
peadies, etc* : 




X : 


Does not ccsnnonly contain a luinimum of 50% 
. full strength juice. 


Oil, Salad Oil ; 




X : 




Olives : 


X : 




At least 1/8 cap per serving. High salt 
content ^vxild be noted. 


OnicHi Rings : 


X : 




: If horaenade, or if a product specification 
is available. 


Pickles 


: X : 




At least 1/8 cap per serv'ing. High salt 
; content should be noted. 


Pineapple Ujpside 
Down Cake 




: X 


: Less than 1/8 cap per serving - my not be 
: counted to meet the vegetable/ fruit 
: requirement 


Pizza Sauce 


: X 




: Credited as tonato sauce if 1/8 cap (2 
: Ibsp) p^r serving is provided. 


Potato Chips : 




: X 


: No nutritional value; see the Food Buyinq 
: Guide (FBG) , page 139. 


Pcpoom 




: X 


: No nutritional value; see FBG page 139. 


Preserves 




: X 




Riddings with 
Fruit 




: X 


: Lass than 1/8 cap per serving - may not be 
: counted to meet the vegetable/ fruit 
: requirement. 


Punpkin in Bread 




I X 


: Less than 1/8 cup per serving - may not be 
: counted to meet thp vegetable/ fruit 
: requirement. 


Rice 




; X 


: Creditable as bread only, v*^ ^le grain or 
: enric±ied. 


Salad Dressir^ 




: X 




Sherbet/SorfDets 




; X 
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VBGEE^BEBS AND EFOTIS 



FOOD : 


YES : 


NO : 


CCM4ENIS 


Socp: : 
Clam Clicker, : 
Minestrone, Split : 
Pea, Toroato, : 
Tcamto Rice, : 
Vegetable, Vegeta- : 
ble Beef, Vegetable : 
Chicken : 






SEE HFITOW 


Canned Cordensed : 
(1 part soup to : 
1 part water) : 


X : 




1 cup reocMistituted will yield about 1/4 
cup vegetable^ see the Food Buvina Guide 
(FDG) , page 114. 


Canned or Frozen ; 
Ready-to-Serve : 


X ' 




1 cup serving will yield 1/4 cup vegetable, 
see FBG page 114. 


Dehydrated Soup ; 
Mixes : 


X ; 




: To credit vegetables in dehydrated soup 
: mixes: 

; -detennirie the volume ipeasurement by 
; rehydrating the soup according to 
: manufacturer's directions. Heat, then 
: isolate the vegetable pieces and measure 
: the volume. 

: -S^>arate vegetable pieces from noodles, 
: rice, and etc. Ke^ records of the yield 
: data obtained. Volume measurements must be 
: recorded for eadi brand and type of soi:^. 


Home mde soups 


: X 




: Use quantities of vegetables in recipe to 
: calculate credit. 


Squash in Bread 




: X 


: Less than 1/8 cup per serving - may not be 
: counted to meet vegetable requirement. 


Spaghetti Sauce 


: X 




: Credited as tcanato sauce if 1/8 cup (2 
: Tbsp) per sending is provided. 


Syrv?) (Fruit 
Flavored) 




: X 




Toaster Tarts with 
Fruit 




: X 


: Creditable as bread only, supplement and 
: breaJcfast only; insufficient fruit content. 


Tcxnato Sauce 


: X 
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VBCSIftHEES AND FKJIT 



KX)D : 


YES : 


NO : 


CCtWENTS 


Vegetable Juice : 
Blends : 


X : 




Mixed, full strength vegetable juices* 


Vegetable, dic^ped : 


X : 




Such as celery, onions, in prepared dish 
► providing that at least 1/8 cup (2 Ibsp) 
: per serving is si^plied. 


Vinegar 




X : 




Yogart with Fruit 




X 


; Less than 1/8 cxop per servir^g - nay not be 
: counted to ineet the fruit requirement* 


Zucchini in Bread 




; X 


: Lass than 1/8 cup per serving - k .y not be 
: counted to meet the fruit requireinent. 
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BREAD .AND EREM) MSTESSUOES 

The meal pattams for breakfast, lunch or supper contain a bread or bread 
alternate requireaijant in the amount ^)ecif ied for eadi age qroap. A bread or 
bread alternate may also be served as of the two ocaiponents of a snack. 

The ftood Buyincr Guide , pages 116-127, Food and Nutritiai Service Program Aid 
Nunber 1331, is the best resource for assisting in <tetermining ^^*lether a bread 
or bread alternate TO kp>f^ a contribution torfard the meal pattern. Page 119, 
creditable Breads and Bread Alternates for CNP ard their serving sizes in each 
group, is r^rcducoi below. 

Bread and bread alternates served in the Child Care Food Program (CCFP) must 
meet the followincr criteria to be creditable; 

Must be whole-grain or enriciied or node frcsn vAiole-gra-n or 
enriched meal or flour; or if it is a cereal, the product must 
be vAiole-grain, enriched, or fortified. 

The primajry ingredient by weicflit (as specified by the label or 
according to the recipe) must be whole-grain and/or enridied 
flour/meal; or the product must be enridied in prK^aration or 
processing and labeled "enriched". 

If a cereal is fortified, the label most indicate it is 
fortified. 

Must be provided in quantities ^)ecified in the Regulations 
and in minimuin serving sizes as ^>ecified in program guidance. 

Must serve the custctnary function of bread in a meal? for a 
lundi or supper that means it must be served as an 
acconpaniment to, or a recognizable integral part of, the main 
dish (not merely as an ingredient) . 

It is inportant to remember that the goal of OCFP is to do more than just 
provide nutrients children aeed. Bie OCFP also introduces young children to 
many different types of foods helps them to develop good eating habits. 
As a participant in the OCFP, ycu should use sound judgernent whenever 
selecting foods to be served to young children. 
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Breads and Bread Alternates for Qiild HUtriticai PtoccraiDS 
(Servii^ sizes for diildren ages 6 15) to 12) 
Gsxyap A - Breads^ RoHs^ and Quick Breads 

1/4 serving = 7 grams (0*2 oz) 3/4 serving = 19 grains (0.7 oz) 

1/2 servir^ = 13 grains (0.5 oz) 1 serving = 25 grains (0.9 oz) 



Bagels 
Biscuits 

Boston Brcwn Bread 

Breads, sliced, all 
types (vMte, rye, 
v*iole wheat, raisin, 
quick breadS; etc.) 

Coffee Cake (breakfast 
and snack only) 

Combread 



Croissants 
Dojj^inuts (BreaJ c 

and snack only. 
Egg Roll/Won Tcm Wr^^^ers 
English Muffins 
French, Vienna, or Italian 

Bread 
Muffins 
Pizza Crust 
Pretzels (soft) 



Rolls and Buns 
Stuffing, Bread 
(wei^ts apply 
to the bread 
in the stuffing) 
Sweet Rolls and 
Sweet Buns 
(breakfast and 
snack only) 
Syrian Bread (Pita) 



Grotp B - Cracters and Irfertfoistura Breads 

1/4 serving = 5 grains (0.2 oz) 
1/2 serving = 10 grains (0.4 oz) 



3/4 serving = 15 grains (0.5 oz) 
1 serving = 20 grans (0.7 oz) 



Batter and/or Breading 
Bread Sticks (dry) 
Chew Mein Noodles 
Graham Crackers 



Matzo 

Mslba Toast 
Rye Waf ere 
Saltine Crackers 
Soda Crackers 



Taco Shells (wtiole, 

pieces) 
Toaster Pastries 

(breakfast and 

snack only) 
Zwieback 



Grx^jp C - Mifyyltanpnus Itaas 

1/4 serving = 8 grains (0.3 oz) 
1/2 serving = 15 grams (0.5 oz) 



3/4 serving = 22 grams (0.8 oz) 
1 serving = 30 grains (1.1 oz) 



Dunplin^ 
Hush Puppies 
Meat/Meat Alternate 
Pie Crust 



Meat/Ifeat Alternate 

Turnover Crust 
Pancakes 
Scpe^^illas 



Spoonbread 

Tortillas 

Waffles 



Note: Ocokies, granola bars, etc. (snack c»ily) - 1/2 serving = 18 grams; 

1 serving = 35 grams 
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Gro^ D - Pastas, Oereal Grains, and Breakfast ORrmlR 

1/4 servirg = 1/8 cup cooked or 7 grains (0.2 oz) dry 
1/2 serving = 1/4 cup coctoa or 13 grains (0.5 oz) dry 
3/4 serving = 3/8 cxip cooked or 19 grains (0.7 oz) dry 
1 serving = 1/2 cap cooked or 25 grains (0.9 oz) dry 

Barley Balgur Noodle (egg) 

Breakfast Cereals* Com Grits Ravioli (pasta only) 

cold dry or Lasagna Noodles Rice 

codkBd (breakfast Macaroni, Spa^ietti, 

ana snack only) and assorted pasta 

shc^^ 

* For the Child Care Food Program a serving of "cold dry" cereal is 3/4 cup 
or 1 ounce, whichever is less (one-4ialf serving is 1/3 cap or 1/2 ounce, 
whichever is less), and a serving of "cooked" cereal is 1/2 cap (one-half 
serving is 1/4 coop) . 



Note: Vfiien any cereal grain is ijsed as an ingredient in a bread or bread 
alternate, lase the serving size given for the ^propriate bread grojp. For 
exanple, a serving of oatmsal bread ^culd v^i^ 25 graras (Grtxp A) . Soie of 
the above foods, or their aoccfftpaninents, nay contain more sugar, salt, anc3/or 
fat than others. Keep this in mind vdien considering hew often to serve them, 

(Food Buying Guide, January 1984, page 119) 
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prx)D 



YES : NO 



Bagels 
Banana Bread 



Biscuits 

Boston Brcwn Bread 

Brownies 

CaJces 

Caramel Com 
Carrot Bread 



X 
X 



X 
X 
X 



May be credited as acc^table bread 
alternate if (1) the recipe shows the 
primary ingredient by v/ei^t is whole grain 
or enriched flour; and (2) it serves the 
custcanary furK±ion of bread in a meal. A 
serving for diildren 6 years and older must 
have a ininimum of 25 grams (0.9 ounces) and 
a serving for children under 6 years of age 
must have a minimum weight of 13 grams (0.5 
ounces) . Ihis item is called "bread" 
because it is baked in a loaf shaped pan. 
The recipe is usually a cake recipe. If, 
hcwever, you bake this item yourself and 
can demonstrate that it is a bread then 
credit can be claimed. Hiis may caiLy be 
credited far si^plcmoits. 



Does not fit the definition of bread. 

Does not fit the definition of bread. 

Does not fit the definition of bread. 

May be credited as acceptable bread 
alternate if (1) the recipe shows the 
primary ingredient by weight is v^ole grain 
or enriched flour; and (2) it serves the 
customary function of bread in a meal. A 
serving for c±tildren 6 years and older must 
have a minimum of 25 grams (0.9 ounces) and 
a serving for children under 6 years of age 
must have a minimum weight of 13 grams (0.5 
ounces) . This item is called "bread" 
because it is baked in a loaf shaped pan. 
Ihe recipe is usually a cake recipe. If, 
hcMe^er, you bake this item yourself and 
can demonstrate that it is a bread then 
credit can be claimed. Ihis may only be 
credited far si^plemerits. 
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EE^EAD AND BRE2VD MUEraCOES 



PCX» : 


YES : 


NO : 


OCSMMENIS 


Coffee Cake : 


X : 




Breakfast and supplemental (snack) meal 
only* 


OcxDkies : 


X : 




Snacks caily* It is reccaionended that you 
serve cookies as part of a snack ^ "u-c 
thai) twice a week becaiise of the hi^ sugar 
content. 

The cookie must be made of vdiole-grain or 
enridied meal or flour as specified on the 
label or according to the specific recipe 
as the primary ingredient by weiqht. 
The minimum wei^t of a service for 
children under 6 years of age is 18 grams 
(0.6 o2) and over 6 years is 35 grams (1.2 
oz) . 

The above serving size does not inclixie the 
wei^t of cookie filling or frosting. 


Combread ; 


X ; 






Com Qiips ; 




: X 


: Considered as "other food"; see the Food 
: Buyina Guide (FBG) , pacre 139. 


Cream Puff Shells 




; X 


: Dessert pie crust, does not serve the 
: customary function of bread in a meal or 
: si^^plement. 


Crapes 


: X 




: For required serving size, see Group C, 
: FBG, page 119. 


Croutons 


: X 




: Made from enriched or v4iole grain bread, 
: see Group B, FBG, page 119. 


Ci^xakes 




: X 


: Dessert, does not serve the customary 
: function of bread in a meal or snack. 


Dou^tinuts 


: X 




: Breakfast and supplemental (snc^ok) meal 
• only. 


English Muffins 


: X 






French Bread 


: X 






Fried Bread 


: X 




: Enriched or whole grain flour or meal must 
: be the primary ingredient by weight in the 
: recipe. 
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FOOD : 


YES : 


NO : 


OCMMEJfIS 


Gingerbread : 






May be credited as acc^3table bread 
alternate if ( 1) the recipe shows the 
primary ingredient by wei^t is whole grain 
or enridhed fjiour; and (2) it serves the 
custoroary functicxi of bread in a meal. A 
serving for children 6 years and older must 
have a minimum of 25 grams (0.9 ounces) and 
a serving for children under 6 years of age 
must have a miniimom v^i^t of 13 grams (0.5 
ounces) . Ihis item is called "bread" 
because it is baked in a loaf shaped pan. 
Ihe recipe is usually a cake recipe. If^ 
however, you bake this item yourself and 
can demonstrate that it is a bread then 
credit can be claimed. This may only be 
creditai for si:ppl€ments. 


Granola Bar^^ 


: X : 




; Creditable only as cookie, and only for 
: supplements; note that most ccanmercial 
: varieties contain insufficient wei^t to 
: meet requirements. 


Grits 


: X 




: Must be vAiole grain or enriched. 


Hard Thin Pretzels 




: X 


' No nutritional value; considered an "other 
: food". 


Ice Cream Cones 




: X 


: One cone wei^is about 3 grams v^ich is 
: insufficient as a cookie serving size. 


Ice Cream Sanciwich 
Wafers 


: X 




: The wafers may be credited as a serving of 
: cookies if requirements for weight and 
: enrichment are met. 


Italian Bread 


: X 






Muffins 


: X 




: For exanple, com, bran, blueberry. 


Nachos 


: X 




: Broken taco shells only, not the snack 
: chip; see tortilla ciiips. 


Noodles in Soi?) 


: X 




: Must be enriched and served iii sufficient 
: quantity. 


Pasta 


: X 




: Must be enriched and served in sufficient 
: quantity. 



ERIC 



28 



BBEMi AND EBEAD MHEBNAXES 



FOOD : 


YES : 


NO : 


OCMMENIS 


Pie Crust for : 
dessert items : 




X : 


Sudi as cd±)lers and crips; does not serve 
the custanary function of bread in a meal 
or snack. 


Pie Crust (Meat/Meat : 
Alternate) : 


X : 




If it is a recognizable, integral part of 
the main dish, and served as an 
aoooDPpaniinent to the main dish as in beef 
or chicken pot pies. 


Pixieafple Upside : 
Down Cake : 




X : 


Itiis is a cake; does not serve the 
custoainary function of bread in a meal. 


Pita Bread : 


X : 






Pc^xjveirs : 


X : 




As long as it is made with enriched or 
vAiole grain meal or flour and serves the 

: custcffiary function of bread in a meal. 

: Creditable as bread ccarponent only. 


Pound Cake 




: X 




Pretzel, Dutch Style 
(Soft) 


: X 




: See the Food Buyincr Guide (FBG) , Group A, 
: page 119. 


Pretzel, Thin (hard) 




: X 


: No notritionsLl value; considered an "other 
: food". 


Puff Pastry 


: X 




: As long as it is made with enriched or 
: whole grain flour and serves the custcanary 
: function of bread in a meed, served with a 
: meat or vegetable filling. 


Punpemickel Bread 


: X 
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PDOD : YES : NO : CCMffiNIS 



Punpkin Bread : 






May be credited as acceptable bread 
alternate if (1) the recipe shows the 
prinary ingredient by wei^t is viiole grain 
or enriched flour; and (2) it senses the 
custcnary function of bread in a meal. A 
serving for children 6 years and older must 
have a miniinum of 25 grains (0.9 ounces) and 
a serving for children under 6 years of age 
icaist have a ininimam wei^t of 13 grains (0.5 
ounces) . This item is called "bipead" 
because it is baked in a loaf shaped pan. 
Ttie recipe is usually a cake recipe. If, 
however, you bake this itan yourself and 
can demonstrate that it is a bread then 
credit can be claimed. This may only be 
cTKiited for si^plements. 


Raisin Bread 


: X , 






Rice 


: X 




; Must be enriched or vrtiole grain. 


Rice Cakes 


: X 




: Refer to the Food Buyina Guide (FBG) , Group 
: B, page 119 for sending size. One cake 
: wei^is approxirtately 9 grams. Therefore, 
: use 3 rice cakes per serving. 


Rice Pudding 


» V 

» A 




: Ihe rice xised in rice pudding is creditable 
: for supplements (snacks) only. 


Rolls - All types 


: X 




: For exaitple, hard, parker house, dinner, 
: Kaiser, whole vAieat, onion, hamburger, hot 
: dog, etc. 


Rosnan Ifeal Bread 


: X 






Rye Wafers 


: X 




: Refer to the FBG, Group B, page 119, for 
: serving size. 


Snack Type Crackers 


• X 




: Refer to the FBG, Group B, page 119, for 
: serving size. 


Soft Pretzels 


: X 




: Refer to the FBG, Group A, page 119, for 
: serving size. 
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£RE&D MD BREAD MUEraiAXES 



POOD 



YES : NO 



Squash Bread 



Stuffing, Bread 
Sweet Rolls and Buns 

Tapicxra 
Toaster Tarts 

Tortilla Chips 



Vanilla Wafers 

Vienna Bread 

VJheat Wafers 

Wheat Germ 

White Bread 

Whole or Cracked 
Wheat Bread 



X 
X 



X 



X 



X 
X 

X 
X 



X 



X 



May be credited as aoc^>table bre?d 
alternr^te if (1) the recipe shews the 
priraari' ingredient by v^i^t is v4iole grain 
or enriched flour; and (2) it serves the 
custonary functicai of bread in a meal. A 
serving for children 6 years and older mist 
have a miniiTBum of 25 grains (0.9 ounces) and 
a serving for children under 6 years of age 
DDust have a miniinum weight of 13 grains (0.5 
ounces) . Biis item is called "bread" 
because it is baked in a loaf shaped pan. 
Ihe recipe is usually a cake recipe. If, 
hcwever, you bake this item yourself and 
can demonstrate that it is a bread then 
credit can be claimed. This may only be 
credited for si^plements. 



Creditable for breakfast 
(snack) meals only. 



and si^plenvental 



Creditable for bread ccsiponent only, 
breakfast and si^plen^^^tal meal only. 

Tortilla diips are equivalent to taco 
shells. These are not snack type chips. 
All tortilla cSiips must be enriched or 
vrtiole-qrain. 

These are cookies creditable for 
si^Dpleznents only; see the Food Buying 
Guide (FBG), Grojp C, page 119. 



See the FEG, Gracp B, page 119. 
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WEM) MD BREAD AKES^NKCBS 



POOD : YES : NO : CXJMENTS 



Zucxiiini Bread : — : — : May be credited as acc^table hr^'A 

: : : alternate if (1) the recipe shews the 

: : : primary ingredient by wei^t is v^ole grain 

: : : or enriched flour; and (2) it serves the 

: : : customary function of bread in a ineal. A 

: : : serving for children 6 years and older nrust 

: : : have a ndniraum of 25 grains (0.9 ounces) and 

: : : a serving for children under 6 years of age 

: : : najst have a miniraum weight of 13 grains (0.5 

: : : ounces) . Ihis item is called "bread" 

: : : because it is baked in a loaf shaped pan. 

: : : Ihe recipe is usually a cake recipe. If, 

: : : however, you bake this item yourself and 

: : : can demonstrate that it is a bread then 

: : : credit can be claimed. This may only be 

: : : credited for si^plements. 

All other whole : X : : 

grain or enriched : : 

breads : : : 



ERLC 
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INDEX 



Acidified Milk 7 

Acorn 11 

Ades 16 

Apple Cider ♦ ♦ ♦ , 16 

f^le Fritters 16 

Aspj.c 16 

Baco-Bits 11 

Bacon 11 

Bagels 23, 25 

Banana Bread 25 

Banana in Bread 36 

Banana in Pudding 16 

Bartoeque Sauoe 16 

Barley 24 

Batter anchor Breading 23 

Bean Sprouts 16 

Beans, Dry 11 

Beef Jerky ^ 11 

Beef Stew 11 

Beverages 16 

Biscuits 23, 25 

Bologna 11 

Boston Brcwn Bread 23, 25 

Bread 22 

Bread Mtemates 22 

Bread Sticks 23 

Breakfast Cereals 24 

Brownies 25 

Bulgur 24 

Buns . * . 23 

Bottermilk 7 

Cake containing fruit 16 

Cakes . • 25 

Canadian Bacon * .... 11 

Cairainel Com 25 

Carrot Bread 25 

Carrot in Bread 16 

Certified Raw Milk 7 

Cheese 8, 11 

Q^ese food 11 

Cheese sprees 11 

Chestnuts 12 

Child Nutrition (CN) Label 2 

Chili Mac 11 

Chitterlings 12 

Chocolate (hot) 8 

Chew Mein Noodles 23 

Cocoa 8 

Coconuts 12 

Cbffee Cake 23, 26 

Conmercial gelatin dessert 3 

Condiinents 15 

Cookies ^ 23, 26 



33 

Com Chips 16, 26 

Com Grits 24 

Com Syrvp 16 

Combread . ♦ ♦ . , 23, 26 

Oomdcgs 12 

Crackers 29 

Cranbeixy Juice 16 

Cream » 8 

Cream Qieese 12 

Cream Puff Shells 26 

Cream Sauces 8 

Cream Soups 8 

Creditable foods 1 

Cr^^es . 26 

Croissants 23 

Croutons 26 

Cultured Milk 7 

Ciqpcakes 26 

Custard 8 

Deviled Eggs 12 

Doughnuts 2J, 26 

Drinks, Fruit 16 

Dry Spice Mixes 16 

Duirplings 23 

Egg Roll 23 

Eggnog 8 

Eggs 12 

English Muffins 23, 26 

Evc^rated Milk . , 8 

Fast food 3 

Fig Bar * 17 

Figs 17 

Fish ~ home caught 3 

Fishsticks 12 

Food Buying Guide 1 

Frankfurters 12 

French Bread 26 

Fried Bread 26 

Frozen Fniit Flavored Bars 17 

Frozen Fniit Juice Bars 17 

fruit OotiDlers - 17 

Fruit Cocktail 15 

Fruit Crisps 17 

Fruit Drinks 17 

Fruit Flavored Powders 17 

Fruit Juice Bases 17 

Fruit Pie Filling 17 

Fruit Pies * 17 

Fruit Sauces 17 

Fruit Snacks 18 

Gaine 3, 12 

Garnishes 15 

Gelatin Deserts 18 

Gelatin Salads 18 
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Gingerbread 27 

Graham Crackers .... 23 

Granola bars 23, 27 

Gravy Bases 18 

Grits 27 

Half and Half 8 

Hard Ihin Pretzels 27 

Hcxne canned f cxxis 3 

Hcxne frozen foods 3 

Hone grown fresh foods * ♦ . 3 

Hominy 18 

Honey 3, 18 

Hush Pi^pies 23 

Ice Cream 8 

Ice Cream Cones 27 

Ice Cream Sandwich Wafers 27 

Ice Cream, Fruit Flavored 18 

Ice Milk 8 

Imitation Kilk 8 

Italian Bread 27 

Jam 18 

Jelly 18 

Juice Blends 18 

Juice drinks 16 

Ketchup 18 

Kidney 12 

lactose Reduced Milk 7 

Lasagna Noodles 24 

Lemonade 18 

Liver .... * 12 

Lowf at Milk 7 

Lonchecn Meat 11 

Macaroni 24 

H^le Syrup 18 

Matzo 23 

Mayonnaise 18 

Meat and Meat Alternates 10 

Meat Stew 11 

Medical Exceptions * 3 

Melba Toast 23 

Milk 6 

Milk, fluid 7 

Milkshakes 8 

Mixed vegetables 15 

Muffins 23, 27 

Muffins with Fruit 18 

Mustard 18 

Nac±os 27 

Nectar 19 

Neufchatel Cheese 12 

Noncreditable or "other" foods 1 

Noodles {egq) 24 

Noodles in QcAjp 27 

Nuts 12 
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Oil 19 

Olives 19 

Onion Rings 19 

Oxtails 13 

Pancakes 23 

Pasta 24, 27 

Peanut Butter 13 

Peas and carrots 15 

Peas, Dry 13 

P^jperoni 13 

Pickles 19 

Pie Crust 23, 28 

Pig Feet 13 

Pig Neck Bones 13 

Pig Tails 13 

Piinento Cheese 13 

Pineapple Upsidedcwn Cake 19, 28 

Pita Bread 28 

Pizza , • , . 11, 13 

Pizza Crust 23 

Pizza Sauce 19 

Polish Sausage 13 

Popcorn 19 

Popovers 28 

Pot Pies 11 

Potato Oiips 19 

Pound Cel<B 28 

Powdered cheese 13 

Preserves 19 

Pretzel, Dutdi Style (soft) 28 

Pretzel, Thin (hard) 28 

Pretzels (soft) 23 

Product Specification Sheet 3 

Pudding 8 

Pudding Pops 8 

Puddirgs with fruit 19 

Puff Pastry 28 

Punpemickel Bread 28 

Punpkin Bread 29 

Puitpkin in Bread 19 

Puncii 16, 17 

Rabbit . 3 

Raisin Bread 29 

Ravioli 11, 24 

Reconstituted Dry Milk 9 

Rice 19, 24, 29 

Rice Cakes 29 

Rice Pudding 29 

Rolls 23, 29 

Ronan Meal Bread 29 

Rye Wafers 23, 29 

Salad I)ressing 19 

Salad Oil 19 

Saltine Crackers * 23 
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Sausage 14 

Scrajple 14 

Seasonings 15 

S^ds 14 

Serving size 3 

Shellfish 14 

Sherbet 9, 19 

Skim Milk 7 

Soda Crackers 23 

Soft Pretzels 29 

Sop^illas 23 

Sorbets 19 

Soup 14, 20 

Scur Cream 9 

Scrfi^eaxi Milk 7 

Spa<^tti 24 

Spaghetti Sauce 20 

Spoonbread 23 

Squash Bread 30 

Sqi?ash in Bread 20 

Squirrel 3 

Standards of Identity 4 

Stuffing, Bread 23, 30 

Succotash 15 

Sweet Itolls 23, 30 

Syrian Bread 23 

Syrup {Fruit flavored) 20 

Taco Shells 23 

Tapioca 30 

Toaster Pastries 23 

Toaster Tarts 20, 30 

Tdfu 14 

Tanato Sauce 20 

Tortilla Qiips 30 

Tortillas 23 

Tripe 14 

Turnover Crust 23 

UHT (Ulta High Teirperature) Milk 7 

Vanilla Wafers 30 

Vegetable Juice ""l 

Vegetable Protein Products 4 

Vegetable, ciic^ped 21 

Venison 3 

Vienna Bread 30 

Vinegar 21 

Waffles 23 

Wheat Germ 30 

Wheat Wafers 30 

White Bread 30 

Whole Milk 8 

Whole or Cracked Wheat Bread 30 

won Ton Wrafpers 23 

Yogart with Fruit 21 

Yogurt 9, 14 

o 41 
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Zucchini Bread 31 

Zuodiini in Bread 21 

Zwieback 23 
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